Appetizers Soups

T hai Lump (Crab Cakes [House [Trench Onion
W~Organic (5reens, Orange & Lemongrass Aioli $8 Cup-§3 Bowl-$4

Toastecl Coconut & Conclx Cl‘\owcler

Caramelized l:ennel & leme Brie l:onclue Cup- $4 BowL: §5

W~ \/odl<a Tart $7
Salads

Organic (Greens Salad w»Englisl‘: Cucumlaer, ] omato, House Dressing $4
(lassic Organic (aesar $5

Organic Winter Spinaclﬂ w-Roasted Pears, Gorgonzola T oast, Cranljerr9 Ginger \/inaigrette $6 ’
Fassages (Caesar $5

Entrees

EsPresso Rul)ljecl l:ilet of BCC]C
W-Caramelized Onion Yukon FPuree, [Tried Wild Mushrooms, Fasilla (Chili Sauce §25

Fan Seared Quail
Truffle Farsnip Furee, Roasted Prussel SProuts, Smoked Pacon §18

Winter Squasl-l & Duck Risotto w Reggiano, Sweet Feas $17

Seared Arctic
Cl‘sarw Caulhclower Furee, Bee’csJ Golclen Raisins Brown Butter $20

Winter \/egetal)le Wellington
W~ But’cernut Squaslw FureeJ Cl‘sestnu’cs, Wlld Muslnroom Cream $17

Roasted Cl1icl<en T etrazzini Basil Alfredo $18

Oven Broiled Wallege
W~ Herl)ecl Brown Basma’ci Kice, Lemon Beurre Blanc, Friecl Brussel
Sgrouts Roasted Citrus SPicecl Walnuts 518

/ Dessert
Flourless (Chocolate Cal<e w-(hocolate Vodka Sauee, [Tresh Kaspljerries $7
(Godiva Cl‘leege'cake~Rosemar3 (Chocolate (Ganache §7
Mexican [Tried |ce Cream W~\/anilla Bean anel Strawberry $7



